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Cold Packed Barrelled Fruit in 1930, 
Yood Indus., 3: 214, 1931, 
freland, R, 


Who is Doing the Quick Freezing? 
Wood *Indus.; S$? Seg 9315 
Anon, 
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Bringing Quick-Freezing to Seasonal Crops. 
Food Indus., 33 490-491, 1921, 
Birdseye, C, 


Frozen Food Industry Expanding. 
ice and Refrigeration, 81; 341. 1931, 
Anon, 


Moving the Cold Pack to Market. pe | 
Western Canner and Packer, 25: (8) 28-30, S233. 1931, 
Anon, 


Improved Cola Packing Process, 
Canner, 72: (23) 11-192, 1932, 
Surtier Mylo. 


Freezing Storage Investigations at the University of California. 
Fruit Prod, Jour., 11: 110-112. 1931, 
Cruess, W. V. 


Frozen Foods and the Canning Industry, 
Canning Age, 12: 676, 677, 704, 706, 1931, 
Joslyn, M. A, 


Meeting of Frozen Foods Association. 
Canning Age, 12: (12) 706, 1932, 
Anon, 


Orange Juice (Frozen) to be Distributed by Milk Wagons, 
Canner, 72: (9) 36, 1931, 
Anon, 


el es 


Fruits and Vegetables Featured in Frozen Foods Conference. 
Canning Age, 12; 44, 61. 1931. 
Anon, 


Standard Cars Agequate for Frozen Orange Juice, 
Frulperrods tour? VLO Wels se 1937) 
Anon, 


Canned Apples, Frozen Apples and Fresh Sliced Apples. 
Prudt Erode cdioursgwe bs AOC SoTL: Fa ate Ore 5 
Coqnss eb. 


The Frozen Paclx Method of Preserving Berries, 
Ice and Refrigeration, 81: 469, 470. 1931. 
Wiegand, E, H, 


The Effect of Discontimious Refrigeration in Bacteria in Foods, 
Jour? sBacts) Bis. «25-26.0..1931, | 
Prescott oeiGe,whates, PF, K,, and 
Needle, H. C, 


Frozen Foods as of 1931, 
Canning jge, 12: 516-518. 1931, 
Marin p20; SPs A 


Frozen Food Spoilage. ee 
National Provisioner, 84; m6) (Boe8 Losi 
Magoon, C, A, 


Strawberries for Ice-Cream Manufacture. Frozen Pack Strawberries, 
lowa Apr. Exp. Sta,, Circ, 130: pees LOS Ls 
Fabricius, MN, E, 


Corn on the Cob Added to Quick Frozen Food Lines, j 
U. 5S. DAL, Bur. Agr; Econ, Marketing Activities, ll: 44, 19Gl 6 
Anon, 


Frozen Fruits Versus Canned, 
Canning Age, 12: 168, 1931. 
; Anon, 


Fruit Products Preserved Successfully by Freezing with Solid 
Carbon Dioxide, | Bgl a 
U.S. D. AL, Yearbook of Agriculture 1931, £68-270, 1931, 
Chace, BE. MM. 


Bakers Like Frozen Cherries, 
National Provisioner, 84: Ady: SI VISET. 
Anon, 


Frozen Berries Popular, . 
National Provisioner, 84: (23) 35, 1931, 
Anon, 
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Year — 1932 - 


Low Temperature Concentration of Plant and Animal Liquids. 
Mo. Bul, Agr, Scigeand Pract, 25% 18-227, 9a25 
Stampa, G. 


Does Freezing Kill Clostridium Botulinum Spores? 
Jour, Batts. yee AT, 48. NBS beer 
James, L. H, 


Fresh Prunes Frozen Packed Successfully. 
EYULt Prod g@euour eels Wore Nese, 
Diehl... Bs 


Has Frozen Food Marketing Failed? 
Food Indusy; 4: 9S3-24, 1932. 
Coburn, Ay Gs 


What the Frozen Food Industry Means to the United States. 
Ice and Refrigeration, 82: 59-61. 1932, 
Grayson, R. V. 


New Containers for Cold Packing. 
Western Canner and Packer, 25: (9) 33+34, 19392, 
pu Aes Cruess, YW. V. 


Preserving Fruits and Vegetables by Freezing as an Industry. 
Fruit Prod. Jour., 11: 138-141, 1456 e19526 
Woodroof,; J. G. 


Quick Food Freezing Process Devised to Aid the Housewife. 
New York Times, Feb. 14, 1932. . 
a: Farrell, M, 


Tests Show Quick-Freezing Fails to Kill Spores of Poisonous Germs. 
Ice and Refrigeration, 82: 140. 1939, 
Anon, ; 


Chemical Studies of Frozen Fruit, 
Georgia Agr, Exp, Sta., Amn. Rept., 37-38. 1932. 
Woodroof, J. G.; and Bailey, Ja 3 


Chemical Problems of the Quick-Freezing Industry. 
Ind, Eng, Chem., 24: 682-686. 1932. © 
fressler,” D.’ K. 


Quick Frozen Prunes, 
Ice and Refrigeration, 82: 140, 1932, 
E Anon, 


A New Quick Frozen Fruit Product, 


Fruit Prod. Jour., 11; 229-230, 249, 19326 
Sorber, D. G, 
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A Forward Step in Frozen Fruits, 
The Forecast, 43: 61, 84.:. 1922. 
Amberson, R, 


Numbers of Bacteria in Frozen Food Stores at Several Temperatures. 
Amer, Jour, Public:Health, 223) 857=262, 19302, 
PrescottipaS, -CepeBates, Fy EH, 
and Highlands, M. E. 


Comparative Study of Juices from Frozen Fruits. 
Ind, Eng, Chem,, 24: 353-354, 1932, 
Price tty fle A. 


Frozen Pack Laboratory Pyts up 76,000 Small Containers, 
Western Canner and Packer, 23: (12) 82-83; 1939, 
Diehl, H, ¢, 


Quick Freezing Tosts of Peachos, 
Ice and Refrigeration, 82: 216, 1932, 
Oren, B.C, 


Need Better Cold Pack Methods, 
Western Canner and.Packer, 23: (11) 23-24... 1930, 
Wiegand, E, H. 


Maintaining Quality in Barrelling, 
Canning Age, 13: 205, 1932, 
Wiegand, EH, H, 


Frozen Cherry Juice (in Tisconsin), : 
Ice and Refrigeration, 82: 214, 19392, 
Anon, 


New Plant Varieties Needed for Quick-Freezing, 
Ice and Refrigeration, 82: 216, 19326 


Frozen Pineapple Juice. . 
Science Suppl., 75: (10) 1930, 
Dien, Hy OC. 


Developing Equipment for Quick-Freezing and Chilling, 
Food Indus., 4: 132-135, 1932, 
“ Vogt > ae W, 


Frosted Foods Win Suit. 
Canner, 74: (18) 16, 19309, 
Anon, 


Frozen Orange Juice (Univ, Calif.). 
Science Suppl., 75: 14. 1939, 
Anon, 


A New Quick Frozen Fruit Producti 
Fruit Prod. Jour., dis 229-230, 2494255, 1932. 


Also as 


Fruit Pulp Freezing Tests at San Jose. 
Western Canner and Packer, 25: (12) 30-32, 33. 1932, 
i Sorber, D. G, 


Portable Quick Freezing Apparatus, | 
Ice and Refrigeration, 82: 375-377. 1932, 
Birdseye, ©. 


Quick Frozen Pineapple Juice an Appetizing Product. 
Western Canner and Packer, 24: (1) 20-21, 1932. 
- Chace, BE. M., and Poore, H. D, 


Public Health Aspects of Frozen Foods. 
Amer, Jour, Public Health, 22: 601-611, 1932. 
Mellers; Cy FB: 


Research Work in the Frozen Foods Field, 
'émer, Jour. Public Health, 82: 430. 1930. 
Jabine, W, 


Frozen Cider, © 
Fruit Prod, Jour,, 11; 293-2904)" 1985" 
' Harvey, &. B, 


Bacteria Question in Cold Packing. 
Western Canner and Packer, 23: (10) 17+18, 1930, 
Berry, Jd. A, 


Also as 


How Freezing Affects Microbial Growth. 
Hood Indus,, 4¢ 205, ess. 
Berry, J A. 


Frozen Corn, 
Canning Age, 13: 333, 358, 1932, 
Yeager, A. F., and Latgzke, 3, 


Researches in Frozen Food Field Summarized, 
Canning Age, 13: 356, 1930, 
Anon, 


The Neck of the Bottle, 
Fruit Prod, Jour., 11; 367-369, 1932. 
Jabine, W. 


oy eel 


Changes Which May Occur in Frozen Foods during Cold Storage. 
Food Indus., 5: 346-347, 410, 432, 1932. 
i Tressler, D. K. 


Orange Products Frozen in Ice Cream Freezers. 
Ice and Refrigeration, 82: 140. 19232. 
Chace, ©. M., and Poore, H. D. 


ey ao gean on ewnaal Foods. 
A Physiological pee of Freezing Preservation, 661-665. 


rekly Bo 0, 
The Problem of Gheeeeing Orange Juice by Freezing, 665-668. 
Joslyn, M. A. 


Microorganisms as Affecting Frozen Foods, 669-671. 
Magoon, C. A. 
History and Present Importance of Quick-Freezing, 676-678. 
Birdseye, C., and Fitzgerald, G. A. 
Chemical Problems of the Quéck-Freezing Industry, 682-686. 
Tressler, D. K. 
Ind. Eng. Chem. 24: 19382. 


The Cold Pack Industry in: the Pacific Northwest. 
Ice and Refrigeration, 82: 427-429, 1932, 
Anon. 


Frozen Foods Research Progressing. 
Pruit Prod. Jour. , 11s'S06. . 1932; 
Anon. 


Frozen Fruits Conference Held at University of California. 
Hruit Prod, Jour.., llvesor, 1932. 
Anon. 


Fruit Freezing Tests at the Georgia Station. 
poe Agr, Exp. Sta:, Ann. Report 1931, 86,37; 42, 1932. 
Anon. 


Frozen Dairy Products Utilize Many Frozen Fruits. 
Canning Age, 13: 376, 398, 402. 1932, 
‘Mack, M. J., and Fellers, C. R, 


Observations on the Effect of Rate of eo geias on the Texture of 
Certain Fruits and Vegetables. © 
Prasat Prod, Jourey LYS274531. 1952... 
Joslyn, M. A., and Marsh, G L. 


Watch Frozen Foods. Fe 
Glass Packer, 1l:-. 425-427, 1932. 
Ford, Kesilis 


Solid Carbon Dioxide Refrigeration Control. 
Ice and Refrigeration, 83; 19-26. 1932, 
Bergaoll iJ. Gs vandwRuff) A. W. 


oo Otue 


Observations on the Loss of Weights of Fruits after Thawing, and the 
Value of the "Weight Balance" in Frozen Pack Foods. 
Fruit Prod. Jour., 11; 335-336, 347. 1932. 
Marsh, G. L. 


Progress Report on Figs and Grapes (Frozen Pack). 
Western Canner and Packer, 24: (3) 24-25. 1932. 
. Pentzer, W. T., Asbury, C. E., and 
DiehL, BH. 0. 


No Botulinus Found (in Frozen Foods). 
Western Canner and Packer, 24: (3) 14. 1932. 
. Anon. 


Quick Freezing in U. S. A.-Fruits and Vegetables. 
Food Tech.(London), 1: 483-486. 1932. 
Clarke, B. W. 


The "Z" Process in America. 
Ice and Refrigeration, 83; 67-70. 1932. 
Zzarotschenzeff, M. T. 


Utah Cold Packing. 
Western Canner and Packer, 24: (4) 40. . 1932. 
Anon. 


Frozen Fruit and Vegetables Shown. 
Frvittiehrodt) dour tielcwewelas. Tose) 
Anon. 


Investigations on Temperature Changes in Foods During Freezing and 
Subsequent Thawing. 
Pruit Prodw' Jour.) Let.12-16, 44,48. ..1982, 
Joslyn, M. A., and Marsh, G L. 


Sixth International Congress of Refrigeration. 
Ice and Refrigeration, 83; 153, 185-187. 1932, 
5 Anon. 


Freezing Research, 
Refrigerated Food News, 3: (2) 6. . 1932. 
Cruess; W.«V. 


Birdseye Frozen Foods Sold in 400 Food Shops. 
Refrigerated Food News, 3: (2). 1, 11. 1932. 
_:»faubeneck, G. FP. 


Ordinary Cold Storage Temperature Successful for Frozen Pack Method. 
Fruit Prod. JouniigelSet 43ea91042. | 
Canning Trade, 55: (9) 15. 1932. 
Icevand Refrigeration, 83; 194. 1932, 
Anon. 


“OMe 


Keeping Frozen Perishables, 
Ice and Refrigeration, 83 159. 1932. 
Anon. 


Sixty Frozen Products Sold Commercially. 
Refrigerated Food News, 3: (2) 11. 1932. 
Anon. 


Preserving Fruit by Freezing. 
Ice and Refrigeration, 83; 160. 1932. 
Anon. 


Quick Frozen Fruit Pulp. 
Ice and Refrigeration, 83: 160. 1932, 
Anon. 


Storing Cold Pack, 
Western Canner and Packer, 24: (6) 8. 1932. 
Anon. 


Temperature Changes in Small Food Containers in Fibreboard Containers. 
Refrigerating and Eng, Chem., 24: 214, 224, 234, 236, 239. 1932. 
Joslyn, M. A., and Marsh, G. L, 


Observations on Certain Changes Occurring during Freezing and Subsequent 
Thawing of Fruits and Vegetables. 
fruit Prod, Jour,, 12: 79-81, 86. 1932. See also, 1933, 
Joslyn, M, A., and Marsh, G. L. 


Production and Distribution of Quick-Frozen Perishable Foods in the U.S. 
Icé and Refrigeration, 83: 223-227. 1932, 
Birdsye, C. 


Competition from Frozen Foods, 
Canine Aga, 13° 560. "1932, 
Anon, 


Cold Pack Berries in the Orient. 
Ice and Refrigeration, 83; 228. 1932. 
Anon. 


Frozen Food Dealers Expanding Methods of Preparing Products, 
Canning Trade, 55; (15) 13. 1932. 
Anon. 


California Graves to be Frozen. 
Ice and Refrigsration, 86: . 230. 1932, 
Anon. 


Cold Pack Exported. 
Western Canner and Packer, 24: (7) 16. 1932, 
Anon, 


" »? 
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Die Kaltetechnik im Dienste der Lebensmittelbewirtschaftung. 


%. Ver. Deut. Ing., #6te 45cgel9Ges 
Plank, R. 


Frozen Fruits and their Utilization in Frozen Dairy Products. 
Ice and Refrigeration, 83; 301. 19382. 
Mass, Agr. Hxp. Sta., Bull. e287, Jee. 
Mack, M. d., and Fellers, ©... 


The Microbiology of Frozen Foods. 
Fruit. Prod. Jour., 12: 10-114, 1932, d 
James, L. H. 


The Transportation of Quick-Frozen Foods Products in Refrigerator Cars. 
Ice and Refrigeration, 83; 297-299, 1932. 
Davison, S, M. 


Keeping up with the Progress of Frozen Foods. 
Canner, 75: (26), 7-9; 76: (1), 10-13. 1932. 
Cruess, W. V. 


How to get Better Quality in Frozen Peaches, ‘ 
Food Indus,, 4: 402-405. 1932, 
Caldwell, J. Se, Duta, Ww. -iag and 
Moon, H, H,. r 


Quick-Freezing Research. 
Canning Age, 13; 610. 1932, 
Anon, 


Quick-Frozen Foods in Exhibit, 
Ice and Refrigeration, 83; 301, 1932, 
Anon, 


Comparative Study of Juices from Frozen Fruits. 
Ind. Eng. Chem., 24: 353-354, 1932. 
Pickett, @T. <A. 


Rapid Freezing. 
Dept. Sci, Indus. Research, Food.Inv. Bd. (Gt. Brit.) 1931, 14-21. 193% 
Moran, TT. > 


A Health Aspect of Frozen Vegetables. 
Amer, Jour, Public Health, 22: 473, 492. 1932. 
Straka, R. P., and James, L. H. 


Report Test Shipments of Frazen Orange Juice. 
Refrigerated Food News, 3; (1) 7, 1932, 
Anon, 


Frozen Fruits and Vegetables. A New Type of Food Product Involving a 
New Method of Preservation. 


36th Ann. Conf., Assoc. Dairy Food and aN Officials, 
Proc., 36-9. 1932, 


James, L. H. 


ea PAS IS 


Frozen Pack Studies on Truit Frozen in Small Containers. 
Ice and Refrigeration, 83; 111-113. 1932. ei 
Iutz, J. M., Caldwell, J. S., and 
Moon, H. H,. 


A Cytological Study of the Effect of Freezing Temperatures on Some 
Plant Tissues. 
Dept. Sci. Indus. Research, Food Inv. Bd. (Gt. Brit.) 1931, 
105-106. 1932, 
Tetley, V. 


A Physioldgical View of Freezing Preservation. 
Ind. Eng. Chem., 24: 661-665. 1939, 
Diener oH. oC. 


Some New Viewpoints regarding Frozen Preservation. 
Pacific States Cold Storage Warehousemen's Association Minutes, 
12th Ann, Convention, 25-31, 1932, 
7 ween un. Os 


Some Factors in the Freezing Preservation of Fruits and Vegetables. 
Washington State Hort. Assoc., Proc., 28th. Ann. Meeting, 303-305, 1932, 
Diehl. H.C. 


Rapid Freezing. Critical Rate of Cooling. 
Jour. Soc. Chem. Indus. (London), 51, 167. 1932, 
Moran, T, 


Ravid Freezing. Temperature of Storage. 
Jour. Soc. Chem. Indus. (London), 51, 207. 1932, 
Anon. 


Biological Study of Senescence in Apples. III, Hydrolysis in the 
Frozen State. 
Dept. Sci. Indus. Rescarch Food Inv. Bd. (Gt. Brit.) 1931. 75-77. 
1932. : 
Onslow, M., Kidd, T., and West, C, 


The Preservation of Fruits and Vegetables in the Frozen State. 
Dept. Sci. Indus. Research Food Inv. Bd. (Gt. Brit.) 1931, 
129-133, 1932, 

Mori, lems > Bnd Barker, J. 


Year ~- 1933 - 
Changes Occurring During Freezing Storage and Thawing of Fruits 
and Vegetables. 
Calif, Ager. Exp. Sta. Bull. 552, 40 pages, Alius. 1953s. 
Joslyn, M. A., and G, L. Marsh. 


be a 


Concentrating Liquids by Freezing in a Continuing Process. 
Wood Indus. , 5% i29. 1933, 
Ford.) Kane. 


Research in Freezing Vegetables and Fruits Carried on by University (Calif) 


Refrigerated Food News, 3; (5) 4. 1933. 
Joslyn, M. A., and Marsh, G. L. 


Cold Storage of Pineapples and Pineapple Juice. 
Ice and Refrigeration, 85: 25-26. 1933. 
Williams, W. J. 


Varietal Behavior of Strawberries and Peaches Preserved by Frozen 
Pack Methods. 
Amer. Soc. Hort. Sci., 1932 Proc., 29: 282-286. 1933. — 
Caldwell, J. S.,8lutzy J.4., and 
foon, H. H. 


The Temperature Factor in the Freezing Preservation of Fruits and 
Vegetables. 
Amer.” Soc. Hort. Sci. ,21932 Proc.., 29:  2b7—290 el gos 
Diehl, H. C., and Berry, J. A. 


Conditions for Successful Frozen Storage of Fruits and Vegetables. 
Fruit Prod. J0urs, le. stort ole sooo. 
Harvey, H. 2. 


Garden Peas Best for Quick-Freezing. 
Hruit Prod. dour, ele! 8 e0seeogs 
Anon, 


Progress in Frozen Pack. : 
Western Canner and Packer, 24: (10) 24-27. 1933. 
Ice and Refrigeration, 84; 206-208. 1933. 
Anon. 


Vitamin C Content of Frozen Orange and Grapefruit Juices. 
Ind. Eng. Chem., 25; 218-221. 1933. 
Conn, L. W., and Johnson, A. H. 


Frozen Pack Ripe Olives. 
fyrud t. Brod J Cure. Wet 1 oe ooo. 
Cruess, W. V., and Marsh, G. L. 


Vitamin C. Content of Frozen Orange Juice. 
Ind. Eng. Chem., 253; 216-218. 1933, 
Nelson, BE. M., and Mottern, H. H. 


Grayson-Forter Quick-Freezing System. 
Ice and Refrigeration 84: 135, 1933. 
Anon. 


Confirm Moderate Freezing Temperatures as Satisfactory for Fruits and 
Vegetables. 
Canning Age, 14: 78-80. 1933. 
Dien i ca es 


eeon ss 


Shipping Frozen Fruit. 
Ice and Refrigeration, &: 205. 1933, 
Anon. ; , 


Experiments with Quick-Frozon Vegctables. 
Ice and Refrigeration, 85: 121. 1933. 
! Sayre, C. B. 


Frozen Food Market in Orient. 
Ice and Refrigeration, 84; 210. 1933. ~ 
: ADOT cous 


Quick-Freezing at OOF. 
Hooter adie 5 se 4.1.09. 198s: 
‘ls Anon. 


Observations on Certain Changes Occurring during Freezing and Subsequent 
Thawing of Fruits and Vegetables. 
Fruit Prod. Jour., 12;. 203-205, 220, 236-239, 248, 330-332. 1933. 
Joslyn, M. A., and Marsh, G. L. 


Methods of Shioping Frozen Fruit Studied. 
SruLe Srod. Jour. gale. si, «bOGs: 
Anon, 


Coast Canners Learn What's New in Frozen Foods. 
Ganner, 768 (12) 10. 1953: 
Anon. 


Icing Cold Pack Shipments. 
Western Canner and Packer, #: (11). 10-11. 1933. 
Ireland, R. 


The Effects of Freezing on the Spores and Toxin of Clostridium Botulinum. 
Jour. Infect. Diseases, 52: 236-241. 1933, 
James, L. H. 


Frozen Pack Exhibit Reveals Promising New Fruit Varieties. 
Mruit Prodovgoun., Les 227, 2308 1933, 
Canning Trade, 55; (35) 15. 1933. 
Anon. 


Low Temperature Display and Storage Equipment for Handling Packaged 
Frozen Foods in the Retail Store. 
Ice and Refrigeration 84: 267-276. 1933, 
Poole, G. 


Inversion of Sucrose by Invertase at Low Temperatures. 
Ind. Eng. Chem., 25: 416-417. 1933. 
Joslyn, M. A., and Sherrill, M. 


Frozen Orange Juice. Its Manufacture, Preservation.and Distribution. 
Canning Age, 14: 229-230, 235, 236, 238, 239, 1933. 
Joslyn, M. A., and Marsh, G. L. 
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Lactobacilli in Frozen Pack Peas. 
science, “/7: o80.. 193m" 
Berry, de As 


The Latent Heat of Foodstuffs. 
Univ. Tenn., Eng. Exp. Sta. Bull. 11. 1933. 
Woolrich, W. ks 


Quick-Freezing of Vegetables for Market. 
New York State Agr. Exp. Sta.(Geneva), Ann. Rept. 1932. 103-104. 1933. 
Anon. 


Future of Preservation of Fruits and Vegetables by Freezing. 
(Meeting, British Assoc. Refrigeration, Mar. 7, 1933) 
Summary, Ice and Refrigeration, 84; 347. 1933. 

Anon. 


Frozen Pack Tests Reveal Best Varieties. 
Food Indus., 5: 190. 1933. 
Ice and Refrigeration, 85: 121, 1933. 
Anon. 


Treatment of Food for Freezing Explained. 
Refrigerated Food News, 3: (9) 2. 1933. 
Birdseye, C. 


Quick-Frozen Hoods Promotion Brings Development of New Cases. 
Refrigerated Food News, 2; (10) 8. 1933. 
Poole, G. 


Display of Frozen Pack Olives. Olive Association Conference. 
Western Canner and Packer, 25: (2) 8. 1933, 
Marsh, G. L. 


Use of Frozen Pack Olives in Oi] Making. 
Western Canner and Packer, 25: (2) 8. 1933. 
Glick, J. M., Burt, H. Ps "and Bolles, yaa 


Minus Ten Degrees F, is Enough for Fruits, Vegetables. 
Refrigerated Food News, 2: (11), 6. 1933. 
Anon. 


Tests Satisfactory on Cold Storage of Olives. 
Refrigerated Food News, 3: (11) 10. 1933. 
Anon. 


Frozen Vegetables. 
Amer. Jour. Public Health, 23:.. 700-703. 1933. 
Straka, R. P., and James, L. H. 


Stability of Vitamin C in Frozen Orange Juice During Prolonged Storage. 
Ind. Eng. Chem., 25: 808-810. 1933, 
Buskirk, H. H., Bacon, WY. E., Tourtelotte, 
D., and Fine, M.S, 


oeee 


Our Frozen Assets. 
Pacific Northwest Adv. Bd., Proc. 24th Meeting. 48-50. 1933. 
Diehl, E. C. 


The Preservation by Freezing of Fruits and Vegetables. 
Ice and Refrigeration 85: 29-30. 1933. 
Diehi, H. C. 


The Microbiology of Frozen Foods ~— Symposium. 
Amer. Jour..Pub. Health, 23; 740-743. 
Review, Ice and Refrigeration, 85: 75-76. 1933, 
Anon. 


More Quick-Freezing Abroad. 
Food Indus, , Be 329. 1933. 
Anon. 


Varietal Adaptability of Peaches to Freezing in Small Consumer Packages. 
Fruit Prod. Jour. 12; 966-371. 1933, 
Caldwell, J. S., Lytz, J. M., Moon, H. H. 
and Myers, A. T. 


Enzymes Can Cause Off-Flavors Bven When Foods are Frozen. 
Food Indus., 5: 300-301. 1933, 
Dien, H..U., Dingis, J._H., and Berry wJ.ek. 


Vitamin C in Frozen Strawberries and in Strawberry Ice Cream. 
ind, Ene, Chom., 26% 051.1052... 1953, 
Felilers, Us He, 0d Mack, M. ds 


Effect of Manufacturing and Preserving Processes on the Vitamins of 
Cranberries, 
Mass, Agr. Exp. Sta., Bull. 296. 1933. 
Isham, P.. D., and Fellers, C. R. 


The Importance of Temperature on the Survival Time of Bacteria in Acid 
Foods, 
Jour. Preventive Med., 6: 141-144.. 1932; 
Revicwed Exp. Sta. Record, 69: 306-307. 1933, 
Heard, F. J. and Cleary, F. J. 


Vitamins C and A in Blueberries (Article Includes Frozen). 
gour, Agr. Research, 47: 163-165. 1933. 
| Pellers, GC. Rey and Isham, PF. D. 


Frozen Fruits for Ice Cream. 
New York State Agr. Exp. Sta. (Geneva), Bull. 634. 1933. 
Hening, J. C., and Dahlberg, A. C. 


Experiments with Quick-Frozen Vegetables. 
Ice and Refrigeration, 85: 121. 19233, 
Anon. pe 


wn, Oe 


Changes Which May Occur in Frozen Foods During Cold Storage. 
Food Indus., 5; 346-347, 410, 432. 1933. 
Tressler, D. K. 


The Quality of Different Varieties of Eastern Strawberries when Frozen 


in Small Packages. 
Bruit. Prods Jour... Lot «lun 4 .eae. 
Intz, J.M., Caldwell, J. 5S... Moon, Hovhes 
and Myers, A. T. 


Information Needed to Enlarge Consumer Acceptance of Frozen Fruits. 
Ice and Refrigeration, 85; 122, 1933. 
Ascham, L. 


Microbiology of Frozen Foods, I. Historical Review and Summary 
of Results, (Extensive Bibliography). 
Fruit Prod. Jour., 13: 53-54, 56 and. 109-113, 19353, 
Wallace, T. I., and Tanner, F. W, 


Cold Pack Code Limits Brokerage. 
Canning Trade, 56; (9) 8. 1933. 
Anon, 


Preventing Changes in Stored Frozen Foods. 
Food Indus., 5: 410, 432. 1933. 
Tressler, Ds K. 


Peroxidase in the Deterioration of Frozen Fruits and Vegetables. 
Ice and Refrigeration, 85: 166. 1933. 
Joslyn, M.:A., and Marsh, &. L. 


Microbiology of Frozen Pack Berries and Vegetables. 
Ice and Refrigeration, &: 204-205. 1933. 
Western Canner and Packer, 25: (6) 14-15. 1933, 
Canning Age, 14; 445-446, 463, 1933, 

BOLTY , els as 


Destruction and Survival of Microorganisms in Frozen Pack Foods. 
Jour. Bact., 26: 459-470, 1933, 
Berry, os. As 


Selling Frozen Fresh Fruit. 
Ice and Refrigeration, 85: 278. 1933, 
Anon. 


Frozen Food Suggested as Outlet for Farm Surplus. 
Ice and Refrigeration, 85: 273, 1933. 
Anon ° 


New Frozen Fruit Juices. 
Ice and Refrigeration, 85: 287. 1933, 
Anon, 


Pa 


The Effect of Freezing upon Vitamin C of Apples. 
Dept. Sci. Indus. Research, Food Inv. Bd. (Gt. Brit.) Ann. Rept. 1932, 
89-90. 1933. 
fAlvea. oc. Sy, Kidd, Fi, and Weet, 0; 


Microbiology of Frozen Foods. IV. Longevity of Certain Pathogenic 
Bacteria in Frozen Cherries and Cherry Juice. V. The Behavior of 
Clostridium Botulinum in Frozen Fruits and in Vegetables. 
Jour. Infect. Diseases, 52: 146-149; 150-156. 1933. 
Wallace; G. I., and Park s.r 2. 


Vitamin A in Six Varieties of Frozen Cherries. 
Jour. Home Econ., 25: (1) 47-56. 1933. 
Potter, M. T., and Dickson, M. A. 


Concentration of Orange Juice (Reference to Freezing). 
Dept. Sci. Indus. Research, Food Inv. Bd. (Gt. Brit.) 1932, 95-96.1933. 
Morris, T.: N. 


Frozen Fruits and Vegetables. 
Dept. Sci. Indus. Research, Food Inv. Bd. (Gt. Brit.), Ann. Rept. 1932, 
92-94, 1933, 
Anon. 


Freezing to Preserve Fruits and Vegetables Still in Pioneer State. 
U. & D. A., Yearbook of Agriculture 1942, 564. 1933, 
tent. He Os 


Preservation of Perishable Foods by New Quick-Freezing Methods. 
Jour. Franklin, Inst., 215+ 411-424. 31933, 
Birdseye, C. 


Freezing Preservation at Moderately Low Temperatures. 
Pacific States Cold Storage Warehousemen's Assoc., Minutes, 13th Ann. 
Conv., 2i-27.. 1933. 
Pier ice cs 


Studies on the Quick-Freezing of Philippine Fruits and the Utilization of 
the Frozen Pack Products. 
Philippine Jours Agr., 4: (1) 41-72. 1933. 
Adriano, F. T., Valenzuela, A., and 
Miranda, L. G. 


Frozen Foods Code Submitted at Washington, 
Canning Age, 14: 556. 1933. 
Anon, 


Bacterial Studies on Defrosted Peas, Spinach and Lima Beans. 
Jour. Home Econ., 25: 887-892, 1933, 
Brown, E, 


Fruit Investigations in Canada and the ’ United States. 
Special Report, Dept. Agr., New South Wales, Australia, (Ref. to 
Frozen Pack, p. 22). 1933. 
Savage, C. G. 


Year 


a BZ « 


Vitamin C Content of Frozen Orange Juice. | 
“Ind. Eng. Chem., 25: (2) 216-218. 1933. 
Neilson, EH. M., and Mottern, H. H. 


- 1934 - 


Some Observations on the Behavior of Cured Ripe Mission Olives, 
Preserved at Low Temperatures. 
Amer. Soc. Hort. Sci., 1933 Proc., 30; 233-2357. 1934, 
Diehl, Hy ©. and Berry, J. A. 


Relation of Scalding Practice and Storage Temperatures to Quality 
Retention in Frozen Pack Peas. 
Amer, Soc. Hort. Sci., 1933 Proc., 30: 496-500. 1934. 
Diehl, H. C., and Berry, J. A. 


The Effect on the Vitamin C Content of Apples of Storage in the Frozen 
State in the Presence and Absence of Molecular Oxygen. 
Dept. Sci. Indus. Research, Food Inv. Bd. (Gt. Brit.), Ann. Rept .1933, 
80. 19384, 
4ilva, 5. G., Kidd, FP... and Weetow. 


Quick-Freezing Cherries by the "Z" Process. 
Ice and Refrigeration 86: 57-58. 1934, 
Zarotschenzeff, M. T, 


Effect of Rate of Freezing on Texture Explained. 
Western Canner and Packer, 25; (9) 15. 1934; 
Ice and Refrigeration, 8: 193. 1934, 
Joslyn, M. A., and Marsh, G. %. 


The Present Status of Methods for Improving the Quality of Frozen Fruits 
and Fruit Products. 
Fruit Prod. Jour., 13; 142-145, 153, 155. 1934. 
Joslyn, M. A. 


Research (on Frozen Pack) Explained. 
Western Canner and Packer, 25: (10) 24. 1934. 
Anon. 


Pineapple Frozen in Cans on Sale in Chicago. 
Canner, 7S: (8) 7s) 1oaae 
Anon, 


Cold Tolerant Organisms and Frozen Pack. 
Canmery.78: ULV) 1G cd ao As. 
Berry, J on. 


ba 


The Advance of Frozen Foods. 


= 83 ib 


Canner, 78: (16), 11. 1934, 


Anon. 


Frozen Packs Become Big Business. 


Ganner, 78: (i6)% "ie: 


1934. 
Anon. 


Problems in Quick-Freezing of Spinach. 
Ice and Refrigeration 86: 191-193. 1934. 


Zarotschenzeff, M. T. 


Watch Frozen Foods (Editorial). 


Canner, 78: (16) 21. 


1934. 
Hubbard, D. M. 


The Keeping Quality of Frozen Orange Juice. 
Ind. Eng. Chom., 26; 295-299, 1934. 


Cold Pack Cutting Held. 


Joslyn, M. A., and Marsh, G. L. 


Western Canner and Packer, 25: (13), 15. 1934, 


Development of Frozen Figs. 


Anon. 


Ice and Refrigeration, 86: 261, 1934. 


Anon. 


Frozen Corn-on-the Cob Retains Flavor. 


Canning Age, 15: 254. 


1934. 
Anon. 


Microbiological Studies on Frozen Pack Mushrooms. 
Commer. 76 (17) (1012) 51984, 


onary. tle. os 


Report on Quick-Freezing Research. 
Ice and Refrigeration, 86: 262. 1934. 


Anon. 


Microbiology of Frozen Foods. 


Fruit Prod. Jour., 13: 
1932) 


Display of Frozen Foods. (U. 


274-277, 366-369, 377. 1934. (Also 1933 and 
Wallace; @.° Iv, and Tanner,’ F. W. 


S0D.A.. Washington, 0. -C.). 


Ice and Refrigeration, 86; 261, 333, 334. 1934, 


Proit Prod. Jour,, ~15: 


Rony oa. YhOes 


Food Indus., 6: 231-232. 19384. 


Anon. 


Cold Fack Strawberry Control Starts in Northwest. 


Canner, 78: (23) 16. 


1934. 
Anon. 


a dd 


Preservation of the Young and tuidtetia Varieties of Dewberries by Freezing. 
Fruit Prod. Jour., 133 267-269, 281, 1994, 
lutz,,Jd6 Meg Wright, 2. 0., and 
Caldwell, J. S. 


"rozen Food Industry in Northwest. 
Ice and Refrigeration, 86: 399. 1934. 
Anon. 


Air Bath Hardens Frozen Foods. 
Food Indus., 6: 288 1934. 
Anon. 


U. S. Frozen Pack Work Continues. 
Amer. Fruit Grower, 54: (6) 17. 1934. 
Anon. 


Possibilities of Preserving Red Raspberries by Freezing in the Eastern 
States. 
Fruit Prods, Jour. , 13; 300-301, 1934. 
ey © ; Iutz, J.M., Moon, H.H., and Caldwell, J.S. 


Ripe Olive Preserving by Freezing Method. 
Western Canner and Packer, 26: (2) 16-17. 1934. 
Anon. 


Freezing Preservation. 
Pacific States Cold Storage Warehousemen's Assoc., Minutes 14th 
Ann, Conv., 5. 1934. 
Ice and Refrigeration, 86: 397-399. 1934. 
Diehl, H. 0. 


Temperature is not the Sole Consideration in the Frozen Pack, 
Food Indus., 6: 269. 1934, 
BOrTry se Cues 


Cold Pack. Production Gains. 
Western Canner and Packer, 26: (4) 33. 1934, 
Anon, 


Experiments in Quick-Freezing of Foods to be Uxtended. 
Ice and. Refrigeration, 87: 80. 1934, 
Anon. 


History of Fruit Storage and Refrigeration in the United States. 
Better Fruit; 29ewte). 9. evoade 
Overholser, EF. L. 


Figs Frozen in California. 
Food Indus., 6: 383. 1934. 
Anon. 


o? 


& 35 . 


Quick-Freezing and the Perishable ¥ood Problem. 
Rarvest Business Review, 12: 243-252, 1934, 
Foster, #, D. 


Suggestions for Freezing Foods are Outlined. 
Western Canner and Packer, 26: (5) 31-33: (6) 39-41: (7) 33-35; 
(Syme -44) 1984, 
Went, H.C., Penezer, Wats, ferry, J. Aa: 
and Asbury, C.E. . 


Cold Storage Houses Provide Refrigerated Lockers. 
Ice and Refrigeration, 873 97-98, 1934, 
Anon. 


Frozen Sweet Corn Retains Freshness. 
Ice and Refrigeration, 87; 184, 1934. 
ot . An on e 


Frozen Fruits and Vegetables. 
Ice and Refrigeration, 87: 185. 1934, 
Morris, f. N., and Barker, J. 


Defrosting Frozen Foods. 
Ice and Refrigeration, 87; 184. 19%. 
Anon, 


Influence of Freezing and Freservatives on the Anti-scurvy Vitamin. 
Bull. Applied Botany, Genetics, Plant Breeding (U.S.S.R.) Suppl+ 
67s 11S=127,,. 1934, 
Murri, I. K., Onokhova, N. P., Kudryavtzeva, 
A.’ V., and Gutzevich, G, K. 


Quick-Freezing Juices. 
Food Indus., 6: 479. 1934, 
' Anon, | 


Freezing Found Effective in Wine Clarification. 
Food Indus,, 6: 478. 1934, 
Anon, 


Growth of Yeast Below Zero (-0°C). 
Science, 80: 341. 1934. 
Berry, J. A. 


Frozen Peaches in Barrels, Freezing Strawberries in a Box. 
Ice Cream Field, 26; (1) 19. 1934, 
Anon. 


Locker System Profitable Adjunct of Cold Storage Business. 
Ice and Refrigeration, 87: 243. 1934, 
Anon. 


Frozen Fruit Confection. 
Food Indus., 6: 574. 1934, 
Anon. 


(ES i 


An Oregon Plant That Cans, Cold Packs and Freezes Foods. 
Canner, 79: (17) 14-15, 27, 1934. 
Cahalin, VY. 
Microbiology of Frozen Foods. II. Studies on Frozen Fruits and 
Vegetables. 
Fruit Prod. Jour. , 13;274~-277 and 366-369, 377, 1934; 
14:145~147, 151, 1935, — 
Wallace, G. I., and Tanner, #2 we 


Effect of Fertilization, Freezing, Cooking and Canning on the Vitamin 
C and A Content of Asparagus. 
Proc, Amer. Soc. Hort. Sci., 31: 145-151. 1934. 
Fellers, C.R., R-E. Young, P.D. Isham 
and J.A. Clague. 


Microorganisms Surviving the Storage Period of Frozen Pack Fruits and 
Vegetables. 
Phytopathology, 24: 1319-1331, 1934, 
~- Scat ee ae 


Frozen Fruits and Vegetables. 4 , 
Dept. Sci. Indus. Research, Food Inv. Bd. (Gt. Brit.) Ann., Rept. 
1933, 77-80. . 1934, 
Morris ,..T..0.Ns. and. Barkers 


‘Microbiological Examination of Fresh and Frozen Fruits and Vegetables. 
Amer. Jour. Pub. Health, 24: 485-492. 1934, 
 )¥anner, £.- ¥, 


Freezing Orange Juice. 
Ind. Eng. Chem., 26: 869-874. 1934, - 
Shrader, J, H., and Johnson, A. EH. 


The Preservation of Fruit and Vegetables by Freezing. 
Dept. Sci. Indus Research, Food Inv, Bd. (Gt.Brit.) Leaflet 2. 1934. 
Barker, J., and Morrie, 2. Ne 


Growth of Microorganisms at and below 09°C, 
Phytopathology, 24: 780-796, 1934, 
berry, Jil, ana Magoon, GC. Be 


Using Frozen Sliced Strawberries in Manufacturing Ice Cream. 


Ice Cream Trade Jour., 30: (12) 27-28. 1934. 
Mack, M. J., and Fellers, C. R. 


a 
Year = 1935 ~ 


The Vitamin A and C Content of Frozen Blackberries. 
Jour. Amer. Diet. Assoc., 11: 315-118. 1935, 
Batchelder, HE. L., Miller, K., Sevals, N., 
and Starling, L. 


The Freezing of Fruits and Vegetables. 
Dept. Sci. Indus. Research, Food Inv. Bd. (Gt. Brit.), Ann. Rept. 
1934, 162-163. 1935.,. 
Morris, “T. N., and Barker, J, 


Freezing Storage in Relation to Microbial Destruction and Retention of 
Quality in Sweet Cider, 
Amer. Soc. Hort. Sci., Proc., 1934, 32: 157-159. 1935. 
BOLry Pay Aandi DISH a elt 


Effect of Fertilization,. Freezing, Cooking and Canning on the Vitamin C 
and A Contents of Asparagus. 
Amer. Soc. Hort. Sei., Proc., 1934, 31; 145-151. 1935, 
Peitors. 3Co Ruse Young emake. , isham, Pele. 
and Clague, J. A. 


Microbiology of Frozen Foods. ITT. Longevity of Pure Cultures of 
Microorganisms Frozen in Various Menstra. 
EMG PrOG, oure,. 16) mesoees7. O35. 
Wallace, G. I., and Tanner, F. W. 


Effect of Cold and Freezing Storage on Wine Composition. 
Ind. Eng. Chem., 27: 33-35, 1935. 
Joslyn, M. A., and Marsh, G. I. 


Preserving Citrus Juice by Freezing. 
Ice and Refrigeration, 88: 51-54. 1935, 
Finnegan; W. J. 


Frozen Food Display (in Rochester, N. Y.). 
Prue Frode Jour.,.146 57. 1935. 
Anon. 


Frozen Foods. Item, in "Food Preservation in Relation to Public Health". 
eOur. Aasoc. Official. Arras Chem. 6.18 tie29, 0193S. 
Bigelow, ‘V. D. 


Cold-Packing Northwest Strawberries. 
Pood Indus., 7: 62-65. 1935. 
Shannon, R. T, 


Frozen Fruits Provide New Outlets. 
Erast) Prod. Jour... IAs, 180...1935. 
Anon. 


Ae 


A Note on Bacteria and Low Temperature Storage. 
Food Manufacture (London), 10; 101-103. 1935. 
Bedford, R. H. 


Further Studies on Frozen Vegetables. 
Jour. Bact. 29: d13-322. 1935. 
Straia, R. P., and James, h. &E. 


Test of Frozen Berries. 
Ice Cream Trade Jour., 31: (11) 20. 1935. 
Anon, 


Methods of Freezing Fruits and Fruit Juices. 
Ice and Refrigeration, 87: C4) 9275-27 Fe Lod. 
Tressler, D. Ko- 


A New By-Product From Cull and Surplus Fresh Fruit. 
Blue Anchor, 12: (1) 4, 18, 1935. 
Sorber, D. G. 


Freezing Tests with Golden Bantam Corn on the Cob. 
Western Canner and Packer, 26; (12) 13-15; 27: (1) 28-32. 1935. 
Ice and Refrigeration, 89: 35-86, 89-90, 131-162. 1935. 
' Diehl, H. 0., and Berry J. A. 


Locker System Helps Cut Overhead for Iowa Ice Cream Manufacturers. 
Ice Cream Review, 18: (10) 30-32. 1935. 
Anon. 


Bacterial Studies on Defrosted Peas, Spinach and Lima Beans, 
Ice and Refrigeration, 88: 343-344. 1935. (Also see 1933) 
Brown, 3. 


Report of Research Committee, Assoc. Refrigerated Warehouses. IV. Quick- 
Freezing Probloms. 
Ice and Refrigeration, 88: 338-340. 1935. 
Booked Gee 


Passion Fruit Products. 
Fruit Prod. Jour., 14: 264-268. 1935, 
Sorber, D. G. 


Frozen Fruit Pack Shows Gain in 1934 over 1933, 
Western Canner and Packer, 27; (1) 19. 1935. 
Anon. 


Public Rents Frozen Food Lockers. 
Food Indus. ,,. fh 27491965. 
Anon, 


Sliced Trozen Apples to be Packed in Oregon. 
Western Canner and Packer, 27: (3) 10. 1935, 
Anon. 


ws HE es 


Quick-Freezing - How it Ties in with Canning in the Preservation of Fruits 
and Vegetables, 
Food Indus., 7: 326-328, 1935, 
porton, Le Ve 


Growers take Advantage of Short Crop to Boost Cold Pack Prices, 
Glass Packer, 14: 488, 1935, 
Anon. 


Effect of Storage, Freezing and Canning on the Nutritive Value of Vege- 
table Products. 
Vegetable Growers Assoc, America, Ann. Rept., 85-97. 1935, 
Wellexrs;: Cseiegwane Wena MP wD, 


Frozen Vegetable Firms Active in Northwest. 
Western Canner and Packer, 27: (4) 16. 1935, 
Anon. 


Ice Plants Provide Cold Storage Lockers. 
Ice and Refrigeration, 89: 53-55, 1935, 
Anon. 


Progress of Quick Freezing in the United States. 
Ice and Refrigeration, 89: 29-130. 1935, 
Birdseye, C. 


Sliced Frozen Apples. 
Ice and Refrigeration, 89: 130. 1935, 
Anon. 


Vegetable Freezing Plant Opens. 
Ice and Refrigeration, 89: 132. 1935. 
Anon, 


Frozen Peas on Market, 
Ice and Refrigeration, 89: 134, 1935. 
Anon, 


Frozen Peach Pulp. 
Ice and Refrigeration, 89: 130, IAS Se 
: Anon, 


Quick-Freezing of Asparagus. 
Ice and Refrigeration, 89: 215-216, 1935, 
Anon, 


Freezing Concentration of Fruit Juices, 
food Manufacture, 2: 380, 1935, 
Anon, 


GrowtA and Survival of Microorganisms at Sub-Freezing Temperature, 
Science, 62: 525,. 1945, 
Smart, H, F, 


Rol a 


Packing and Shipping Frozen Vegetables. 
Food Indus: 7%: 5522 1925: 
Anon. 


Using Frozen Cherries in Cherry Ice Cream. 
Ice Cream Trade Jour., 31: (11) 16. 1935. 
ae Cente 


Death of H. A. Baker, "Father of the Frozen Foods Industry. ofthe U, §." 
Western Canner and Packer, 27: Cove ae 1935. 
Anon. 


Progress in Freezing. 
Ice and Refrigeration, 89: S72. 1955. 
. Diehl, Ho C. 


Progress in the Distribution of Frozen Foods. 
Ice and Refrigeration, 89; 371-372. 19385. 
Anon. 


Present Possibilitics of Frozen Pack in the Northwest. 
Proc. Wash. State Hort. Assoc., 168-172. 1935. 
Diehi, H. C. 


Quick-Freezing of Vegetables. : 
New York State Agr. Exp. Sta. (Geneva), Farm Research, 1: (2)" 1986. 
MacDonald, §. P. | 


Progress in Treezing our Agricultural Assets. 
Pacific Northwest Adv. Bd., Proc. 31st. Ann. Meeting, 29-31. 1935. 
Diehl Here, 


Die Lebensmittel Konservierung Durch Kalte. 
Die Umschau, Heft 43, Frankfort A. M. 1935. 
Lange, F. : 


Frozen Foods. : 
Western Canner and Packer, Statistical Review no., 177-186, 1935. 


Preservation of Fruit Juice and Canned Goods in Cold Storage. 
Ice and Refrigeration, 89: 211, October, 1935. 
Joslyn, M. A. 


Freezing Storage in Relation to Microbial Destruction and Retention 
of Quality in Sweet Cider. | 
Am: Soc. Hort. Sci., 1934 Proc., 32: 167-159 .5 1 oa a. 
Berry, J. A., and H. 0. Diehl. 


rics 


Year ~ 1936 - | 


Microbiological Studies of Frozm Pack Berries, with Special Reference 
to Effects of Carbonation. 
Amor. Soc. Hort. Seis4, 1935 Proce, 33: 224~226. 1936, 
Berrys cd wits 


Effect of Shipping, Freezing and Canning on the Ascorbic Acid (Vitamin C) 
Content of Pease | ei, | 
Amer, Soc, Hort, Sei,,:1935 Proc., 83: 627-683... 1936, 
Brees; 0, R., and Stepat, W. 


Frozen Foods (Fruits ond Vegetables). 
Western Canner and Packer, 273 (9) 43, 1936. 
Anon. 


Quick-Frozen Vegetables Packed Direct from Farm. 
Ice and Refrigeration, 90:° 69-71, 1936. 
Anon. 


Frozen Fruits for Wine and Brandy Manufacture. 
Ice and Refrigeration, 90% 71-73. 1936, 
Grayson, R. V. 


Freezing of Peas (in Texas). 
Canner, 823 (4) 78. 1986, 


Summer Food on the het Taples 
New York Times Magazine Section, Feb. 9, 1936, 
POMLOL te hs 


Some Observations on the Freezing Preservation of Alderman Peas. 
Food: Research, 1: 61-71. 1936. . 
Dichl, H. 0., Campbell, H., and Berry, J. A, 


Studies of Numbors and Types of Microorganisms in Frozen Vegetables 
and Fruits 
Food Tie earch, 1: 29-39. 1936. 
Lochhead, A. G., and Jones, gt al 


Frozen Fruit Pack (Statistics for West Coast, 1934-1935). 
Ice and Refrigeration, 903. 144. 1936. 
Anon, 


Molds in Cold Storage. wae 
Ice and Refrigeration, 90: 159-160. 1936, 
: Beckwith, Rh De 


Some Observations on the Possibilities and Limitations of ve eenes 
Preservation of Agricultural Products. Lhe 
Proc, 45thdun Meeting Amer. Warehousemen's Assoc., 284-292, 1936, 
Ice and Refrigeration, 90: 355-358. 1936. 
Pies ae) 0% 


oie 


The Freezing of Soft Fruits and its Relation to Subsequent Processinge 
(British Association of Refrigeration). . 
Ice and Refrigeration, 90: 215-216. 1936. 
Morris, T. N, 


Cold Packing Fresh Pineapple and Citrus Fruit Juices.. 
Western Canner and Packer, 27: (11) 12-12, 1936. 
Anon. 


Refrigeration of Foods and its Relation to Present-Day Public Healths 

Report of the Committee on Foods.  . . 
Supplement, Amer. Jour. Public Health, Year Book, 1935—=36, 268 Sy, 
A7=@51. 1936. Anon.» 


Frozen Vegetables + The Frozen Pack Market’ 
Ice and Refrigeration, 90: 288. 1936s 
Anon. 
Government Backs Small Cold Storage Projects (in Southern States). 
Ice and Refrigeration, 90: 280. 1936. . 
Anon, 


Cold Storage Lockers for Profitable Side Line (Billings, Montana). 
Ice and Refrigeration, 903: 241-242, 1936, 
; Goan cemieltD « 


Extending the Use of Melons by Frozen Storage. 
Fruit Prod. Jour., 15: 146-148, 1936. — 
Harvey, R. B., Combs, W. B., Landow, R. H., 
ond Child, Aad, 


The Progress of Frozen Foods. 
Vitomin C Content of Frozen Vegetables, 288. 
j Tressler,D, K. 
Resume of Major Projects in the Frozen Pack Laborntory, Seattle, 287-288 
: Dien Le whienvnhe 
Ice and Refrigeration, 90: 287-288. 1936. 


Progress Report on Frozen Pack, : 
Ice and Refrigeration, 903; 429-430, 1936. 
Diehl, kevaeds 


More Frozen Foods. 
Hood Indus.) cosets oc, 
Anon. 


Four Year's Progress in Quick-Freezing. . 
Ice and Refrigeration, 913 215-217, 300~203, 388-390. 1936. 
Poole, G., and Zarotschenzeff, M. T. 


Varietal Suitability of Cultivated Highbush Blueberries for Freezing in- 
Consumer Packages. — ‘ 
Fruit Prod. Jour., 15: 229, 230, 231, 248, 251. 1936. 
Moon, H. H., Smart, H. F., and 
Caldwell, J. 8. 


Was. 


Preservation of Fruits and Vegetables by Freozings 
Oregon State Agr, Exp. Staij, Cire; 116, 12 pages 1936) 
, . Wicgand, BE. H, 


Cold Storage Locker Businoss Attracts Many Concerns. 
Ico and Refrigoration, 90: 324. 1936, 
Anon, 


Frozon Pack Industry Expands. 
Hood Tndiis;, ©:. 262. 1936. 
Anon. 


Enzyme Activity in Frozen Vogetablos. 
Ind. Eng, Chom., 28: 595-598. 1936. 


Arighi, Ne aD ays Joslyn, nee Pans and Marsh, ee ie 


Frozen Foods, 
Western Cannor and Packer Yourboolk, 27: (13) . 1894200. 10%6: 
Anon. 


Lima Beans in Frozen Pack, 
I, Blanching Tosts, 
II. Microbiological Studics. 
Commer; 65: (10) 416: 1956, 
Smort, H, F., and Brunstetteor, B. CG, 


Quick Freozing of Vegotables (in Australia). 
Ico and Refrigeration, 91: B75, 299s. 1936, 
Woolas. Ws) a. 


The Cold Storage Locker Business. 
Ico and Refrigerntion, oie WoO ol, LO56.¢ 
Guest, WH, 


The Froczing Proservation of Fruits, Fruit Juices and Vogeotables. 
Avi Publishing Co., Inc, Now York. 369 pages. 1936, 
Tressler, D. K., and Evors, C. fF, 


A Study of Varictal Suitability for Froozing Purposes in Hightoon Varictics 
of peas grown Undor Eastorn Conditions. 

Part I. Canner, 83: (4) 7,8,11-14, 

Part II. Canner, 83: (5) 13-16. 1936, 


Moon, H. Ha, Caldwell, J. Sap erie Spat che! 


A Study of Comparative Suitability for freezing Preservation in Thirty-five 
Varieties and Strains of Sweet Corn Grown Under Eastern Conditions. 
Part I, Canner, 83: (6 i 10 a . 
Part II, Canner, 83: (7) 11+14,16,32, 
Part III, Canner, 83: (8) 15,16, 
Part IV, Canner, 83: (9) 13,14,28. 1936, 
Caldwell, J. 8., Lutz, J, Mie, Culpepper, 
C. W., and Moon, H. H, 


as 


Comparative Suitability for Freezing Purposes in Fourteen Varieties of 
Garden or Snap Boans Grown Under Eastern Conditions. ° oe 
Canning Age, 17: 271-275, 284, 290; 306-308, 327, 374-578, 393. 1936. 
" "Moon, Ee By), Galidwodll, aus wesimles, Oe. Mn 
and Culpepper, C. W. 


= 


Suitability of Lima Beans for Freezing. 4 
Canning Aco, 17: 8374-378, 393-395, “1936. 
Caldwell, J. &., Lutz, J. il., ond Moon, He He 


Frozen Foods (Note on Extent of 1936 Pack in Pacific Northwest). 
Westorn Canner and Packer, 28: (6): 59; 1936, 


Anon. 


. Quick-Freezing the Fourth Milestone in Vegetable Distribution, * 
llarket Grower's Jour., 59: 395, 397-399, 1936. 
App, F. 


Ascorbic Acid (Vitamin C) Content of Lima Beans as Affected by Shipping, 
Freezing and Canning (Abst.) 
Jour. Bact.s, 22: 859, 360. 1936, . 
Pollers,: CG. R., Stevat wissen 
Fiteeerald, Gah 


"Wet Process" Solves Problems in Pacicine and Trans orting Frozen Foods, 
= . 
food Tidus. , 8: "438, 4492" Jose. 
Haslachor, A. B. 


The Effect of Processing on Vitamins in Fruits and Vogetablos. 
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